
T O  S T A R T

T H E  D I N I N G  R O O M

F R O M  T H E  G R I L L
- All our beef  steaks are 35 days aged and supplied to us by John Gilmour Butcher since 1946, served with balsamic

grilled cherry tomatoes, field mushroom and skin on fries  -

Service Charge - Most of  our guests now prefer to pay via debit or credit card including a service charge for great service. To make this easier we have added an automatic service 
charge - we’ve made it a default 10% and you can change it to any level you wish including no service charge. Our teams have always shared service charge and this is no different 
- every penny you might want to give is shared equally by our teams through our “Fair Fund”. There is no administration cost or anything retained by the company, what you may 

give is guaranteed to go to 100% to our team. Service charge is entirely optional, if  you would like us to remove it, you need only ask.

F I E L D  T O  F O R K  G L E N C O E  G R I L L  55.00

Sirloin, chicken breast, lamb lollipop, pork & herb sausage, Stornoway black pudding, haggis bon bon, fried 
egg, skin on fries, add one side

A R T I S A N  B R E A D  B A S K E T 	 		  8.00

B A K E D  C A M E M B E R T 				       14.00

Garlic and rosemary croutons

K I N G  P R AW N  C O C K T A I L   		  13.00

Artisan bread

C H I C K E N  L I V E R  PA T E 			      11.00

Oatcakes and onion relish

S C O T T I S H  S A L M O N  F I L L E T 		  	    22.00

Crushed new potatoes, seasonal greens and hollandaise sauce

T O  F O L L O W

L O B S T E R  M A C  &  C H E E S E 	 14.00

W E S T  C O A S T  C H O W D E R 			       15.00

Artisan bread

S T O R N O WAY  B L A C K  P U D D I N G  B O N  B O N S   	  9.00

Chilli jam

B R U S C H E T T A  		  10.00

Roasted wild mushrooms, cream cheese and garlic

L A M B  C U T L E T S 	 			   22.00

Chorizo, sundried tomato and garlic ragout

T O  F I N I S H

B A N O F F E E  P I E 		  	 8.00

C R È M E  B R U L E E 		  		       9.00

Lavender shortbread

WA R M  C H O C O L A T E  B R O W N I E 		       9.00

Vanilla ice cream

L E M O N  C H E E S E C A K E 		 		       9.00

Berry compote

M A C K I E ’ S  I C E  C R E A M  S E L E C T I O N 		       7.00

S C O T T I S H  C H E E S E  B O A R D  	     15.00

Oat cakes

a t
G l e n c o e  I n n

AU B E R G I N E ,  C O U R G E T T E  &  C A P S I C U M  R O L L S  16.00

Tomato and basil sauce, garlic bread

S I R L O I N  34.00

Thickly cut from the centre of  the loin 

F I L L E T  40.00

Cut from the centre of  the fillet

L O C A L LY  C A U G H T  L O B S T E R  Half  30.00 | F u l l  55.00

Garlic butter or Thermidor

C H I C K E N  B A L M O R A L  22.00

Haggis, whisky cream, spinach, skin on fries

Skin on fries, Dauphinoise potatoes, Wilted spinach, 
garlic butter, Onion rings, Lobster mac & cheese, Seasonal 

salad, Chefs selection of  market fresh vegetables

S I D E S 5.00 A D D  A  S AU C E  3.00

Peppercorn, Diane, Bearnaise, Blue Cheese, 
Garlic Butter

C A U L I F L O W E R  S T E A K  R A R E B I T  16.00


